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多様な麹と多様な米を用いた発酵新素材に関する研究





















2 種の代表的な麹菌を用いて，新規米 3 種と対照
米 1 種の蒸米で製麹し，グルコアミラーゼ，α アミ
ラーゼ，酸性プロテアーゼ（pH 3.0），酸性カルボキ
シペプチターゼの酵素力価を国税庁所定分析法を用
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結果と考察 
  



















































生 乾物換算 生 乾物換算
A米 #1 665 1207 2964 5379
B米 #1 949 1698 3230 5777
C米 #1 1029 1665 3353 5426
秋田63号 #1 447 723 1466 2372
A米 #2 122 216 1644 2916
B米 #2 185 319 1960 3380
C米 #2 202 324 1744 2791
秋田63号 #2 68 110 829 1350
生 乾物換算 生 乾物換算
A米 #1 3736 6781 20232 36719
B米 #1 5097 9119 22824 40830
C米 #1 5110 8269 23544 38097
秋田63号 #1 3184 5153 11160 18058
A米 #2 2953 5236 10296 18255
B米 #2 4712 8125 13176 22717
C米 #2 4417 7067 10296 16474
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Koji-mold is the Japanese mold used in the fermentation of foods and liquors. Nowadays, koji-mold is used for medical and skin care materials as 
well as fermented foods and drinks. Rice is often used as the media for koji-mold cultivation. Thousands of kinds of koji-mold were isolated and 
used for fermentation, in contrast, only a few rice cultivars were used as the media for koji-mold cultivation. We think it is possible to produce 
novel compounds and obtain novel fermented properties using various rice cultivars developed by our group in Akita Prefectural University. In 
this study, we tested enzyme activities and koji-growth with various combinations of koji-mold and novel rice cultivars. The enzyme activities of 
carbohydrate hydrolases and proteases of koji-mold using high-amylose novel rice cultivars were higher than those of the wild rice cultivars. The 
degree of koji-mold growth using a novel rice cultivar was significantly higher than that using wild rice cultivars. These results strongly suggest 
that combinations of various koji-mold and rice cultivars results in the production of novel compounds and could produce novel fermented 
properties in the future.
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